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ICI Editorial Team: Welcome message ????

WELCOME MESSAGE 歡迎您！

A
WORLD OF
OPPORTUNITIES
放眼世界 機遇無限

s we settle into
our new campus
and embrace the
enhanced training and
state-of-the-art facilities,
we continue to explore the
latest developments and
happenings in our industry
with the launch of the
latest edition of AMBROSIA
magazine.
Trailblazing French chef
Alain Passard is one of the
latest world-renowned
culinary masterminds to
join our stable of Honorary
Advisors. Passard has
always done things his
way – and to great acclaim,
as our cover story shows
– and we are delighted
that he will be providing
insights on ICI’s curriculum
development.
Passard’s pioneering
approach has been steeped
in French culinary tradition.
It was, after all, the French
who laid the foundations of
haute cuisine. Our World
Tour feature considers
these, but also looks at
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France’s neighbours who
have been paving their own
paths and making the most
of the fruits of their lands to
develop distinctive culinary
cultures.
Making the most of what
we have is becoming
increasingly important as
we try to avoid waste in all
aspects of life. We talk to
the chefs who are leading
the way when it comes to
waste reduction and hope
that many more will follow
suit. And speaking of suits,
are the days of dressing
up for a starched white
table cloth dinner on their
way out? We consider the
trend for casual ﬁne dining
and how chefs and diners
are responding.
It’s a changing culinary
world – just look at the art
of mixology, which we also
explore in this issue – but
if there’s one constant
across cuisines, it’s bread.
Despite the prevalence of
gluten-free and low-carb
diets, artisanal bread in
its most natural form is
thriving. We talk to the
fabulous bakers making
good, honest, tasty breads.
Because sometimes it’s
about taking the time
to enjoy the most basic
things in life.

隨

著國際廚藝學院
正 式 開 幕，學 員
已於設備完善的
新 大 樓 進 行 培 訓。因 此，新
一期的《AMBROSIA客道》
將繼續發掘飲食行業的最新
發展。

本期的封面故事訪問了自成一
格而成就驕人的法國廚藝先
驅Alain Passard，他是其中一
位加入本院榮譽顧問團的世
界級知名廚藝大師，我們熱切
期望能夠聽取他就學院課程
發展所提出的寶貴意見。

Passard的開拓精神扎根於法
國的烹飪傳統，畢竟是法國人
為高級料理奠定基礎。這期的
World Tour不僅會為大家探討
法國料理的底蘊，亦走訪其他
西歐國家的廚師，看看他們如
何開闢自己的道路，善用他們
本國的食材，發展自己獨有的
烹飪文化。
善用自己擁有的東西越來越
重要，它可以幫助我們避免在
日常生 活的各個層面中造 成
浪費。我們也訪問了多位帶頭
積極減廢並希望能帶起減廢
潮流的廚師。說到潮流，到枱
布燙得平滑無痕的高級餐廳
用膳，是否已退潮了？我們探
討了氣氛 輕 鬆的休閒高級餐

廳的興起，聽聽廚師和客人對
這個潮流的看法。
烹飪世界不斷在變，本期也有
觸及的調酒藝術就是最好的
例子。在這個變幻原是永恆的
世界，大概只有一種東西，是
不管在哪個菜系都可以維持
不變的，那就是麵包。即使無
麩質和低碳水化合物飲食蔚
為時尚，強調天然的手工麵包
依然屹立不倒。我們因此特意
向著名的麵包師討教，看看他
們是如何做出優質美味而紮
實的麵包。有時候，人生中最
簡單的東西，最值得我們花時
間琢磨。
ICI Editorial Team
國際廚藝學院編輯組
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